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FOREWORD 



IT is not the intention to eliminate 
competition by use of the infor- 
mation contained in this manual, 
but rather to equalize the competi- 
tion in the award. 

The following specifications and 
suggestions may be considered as 
covering the best practice in con- 
struction, arrangement and finish 
of the refrigerators for [the uses in- 
tended and are submitted as a guide 
in laying out and specifying the con- 
struction of refrigerators for Hotels, 
Hospitals, Clubs, Institutions and 
Residences. 




GENERAL 

VVTHERE ice is used as the cooling agent, the ice compartment 
is either across the top or at the side, back or in the center 
of the storage space. The location of the ice compartment de- 
pends upon the size and shape of the refrigerator. Mechanical 
refrigeration has largely superseded ice as a cooling agent, espe- 
cially where the refrigerator equipment consists of several units, 
in Hotels, Hospitals, Clubs and Institutions. 

When the refrigerators are operated with refrigerating coils, the 
arrangement is similar to where ice is used as the refrigerating 
coils are often contained in compartments corresponding to the 
ice compartments; the alternate method is to place the refriger- 
ating coils against the walls of the storage compartments. Little 
or no advantage is secured with overhead coil compartments, 
except where meats are to be aged, in which event an overhead 
compartment is particularly desirable to produce a circulation 
of air. ( )verhead coil compartments require a minimum refrig- 
erator height of io'-b" outside where the storage compartment 
below is to be entered. A total height o( ii'-o" or even i2'-o" 

outside provides storage compartments of more convenient height, 

but io'-o" outside is the minimum. Large storage refrigerators 
which arc accessible through full-height entrance doors, should 
be 8'-o* high outside, where coils arc applied to the side walls. 

The smaller or service refrigerators in Hotels, Clubs and Institu- 
tions, should be placed on 3" sanitary cement platforms, which 
arc finished with a cove to the floor of the building. These 
reach-in refrigerators should not exceed b'-f in height outside 
unless provided with an overhead ice or coil compartment, in 
which case the outside height should be from 8 to 9 feet. 

In large storage refrigerators where these can be grouped and 
controlled by a common vestibule, the best results are obtained 
with economical operating expense. 



MATERIALS 
INSULATION 

Compressed sheet cork has greater efficiency on given thickness than any 
other material used in refrigerator construction. It is impervious to 
dampness and entirely fireproof. 

The approved construction of large storage refrigerators which are entered 
through full-height entrance doors, is four inches of sheet cork in two 
courses of 2" thickness. Where temperatures below 25° F. are required, 
five to six inches insulation is necessary (two courses of 2" and 3" respec- 
tively, or three courses of 2"). 

The insulation in storage refrigerators is applied as follows: The outer 
course is placed direct to the building walls (where same adjoin refrigerator, 
and are of tile or masonry), with ordinary Portland cement plaster. Where 
the adjacent building wall is of wood, the outer course of cork is nailed with 
roofing washers. The inner course of cork is plastered and cemented directly 
to the first course. Where no building walls exist, 2" x 2" studs are set 12" 
apart from the top to the bottom of the refrigerator, between which is placed 
the inside course of cork, the outer course being nailed to the outside of 
the studs and cemented to the inner course of cork. 

The ceiling insulation of the same thickness is cemented or nailed to the 
building ceiling, as the case may be, or if the height of the refrigerator is 
less than the ceiling height of the building, it is then carried on 2" x 2" x tV' 
steel tees, painted to prevent rusting and supported on the side walls. 
These tees are spaced 1 2 " on centers in which the lower course of cork is laid. 
The floor insulation is placed directly on the building floor, which is first 
leveled with cement and covered with one course of roofing felt. I his 
roofing felt is coated with hot pitch to receive the first layer of cork. The 
second layer of cork is laid also in pitch directly onto the first course, over 
which is laid another course of roofing felt and hot pitch. Both courses of 
felt are turned up on the side walls 6" to 12" and pitched water-tight. 
The foregoing construction refers particularly to large refrigerators to be 
entered, for smaller refrigerators the usual construction is a frame of 2" x 
2 " or 2" x 3 " strips sheathed on both sides with the space between filled with 
three inches of sheet cork in two thicknesses (to protect the joints) fitted 
tightly into the frame. Two courses of waterproof paper are applied to 
each side of the insulating material between that and the sheathing. 



(Page Three 








t 



INTERIOR FINISH 

WALLS AND CEILINGS 

The interior finish of service and storage refrigerators may be of— 

( i ) White glass. 

( 2) Galvanized sheet iron unfinished, 
'Atlas" stainless white cement, 
Gray Portland cement. 
White plate glass is the most sanitary and attractive interior finish fcr 
refrigerator work, exclusive of the i^" Solid Porcelain interior lining used 
in residence refrigerators. 

White plate glass is used in thickness of A", V% \ %"> i s" an ^ l • 
For the Storage Refrigerators in hotel and hospital work, especially those to 
be entered. %" thickness is appropriate {%" is sufficient for ordinary re- 
quirements). 

In Service Refrigerators for hotel and hospital work white glass %" thick is 
sufficient. White glass is applied to the walls and ceilings of the storage 
compartments in sheets up to 36" wide by the height of the room or the 
length of the ceiling. The corner and other joints are covered with half- 
oval moulding set in white cement. 

Galvanized sheet iron is applied in full sheets carefully nailed with galvanized 
nails, and either left unfinished or treated to one coat of galvanic primer(to 
hold paint), two coats white metal primer and two coats odorless cuticle 
enamel. All galvanized sheets should be of genuine "Armco" Iron or 
"Toncan" Metal, free from pin-holes and specially adapted through rust- 
resisting and non-corroding properties to the requirements of refrigerator 
construction. 

Either the interior linings of white glass or galvanized iron are applied 
directly against the interior wall of the refrigerator. 

Cement, either white or gray, is applied in three coats directly against the 
sheet cork insulation or onto wire lath. In producing a white cement in- 
terior, the two interior coats are of gray cement and the final coat of white 
cement is carefully applied and troweled smooth, with corners well rounded, 
making a most attractive, practical and sanitary finish at comparatively low 
cost. 
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FLOORS 

(i) Vitreous white tile, with sanitary cove tile base, 

(2) Vitreous white tile, without sanitary bass, 
( ^ ) Portland cement, 

(4) Galvanized sheet iron. 
Vitreous white tile (preferably H* round) laid in cement is the most accept- 
able floor finish. It is laid either straight against the side wall finish or with 
a white glazed tile cove supporting the wall finish. 

( Way Portland cement provides a suitable and durable floor surface, but is 
not as attractive or as cleanly as tile. 

Galvanized sheet iron (gauge 18 or 20) is used for certain types oi refriger- 
ators, especially where the interior finish is of metal, such as fish and oyster 
storage refrigerators, etc. 

The ice or coil compartment in storage and service refrigerators as \\ ell as the 
interiors of Milk, Ice Cream, Cracked Ice and Fish Refrigerators are lined 
throughout as follows: 
(1) Monel metal, 

Plain or tinned copper, 

(3) Galvanized sheet iron. 

EXTERIOR FINISH 

(1) The exterior finish of Storage Refrigerators is either gray or white 
cement applied to wire lath, attached to rough refrigerator construction, or 
directly to the outside course of sheet cork. 

(2) Glazed tile is applied to the exterior of Storage Refrigerators in the 
same manner as the Portland cement, with the refrigerator doors and casings 
of cabinet finish. 

(3) The exterior finish of Service Refrigerators, where this is not required 
to match adjacent trim, is of brown ash, treated to one application of paste 
filler, well rubbed in, and three coats of spar varnish. The exterior finish 
may also be of any other desirable wood to match the surrounding wood- 
work of the building, such as oak (either plain or quarter-sawed, etc). If 
the adjacent trim is white enameled and the exterior finish of the refrigerator 
is to match, birch is suggested as the most practical material to receive the 
white enamel finish; cherry is slightly better, but more costly 
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Where the exterior of the refrigerator is desired in white enamel, the refriger- 
ator should be installed finished in three coats of flat white, with remainder 
of finish furnished and applied after all work is complete, since it is practical- 
ly impossible to handle and install finished enameled work without soiling. 
(4) The tops and sides of refrigerators for milk, ice cream, fish, etc., are 
finished either with monel metal or galvanized sheet iron. 
Where exterior surfaces are of considerable area, such as in large Storage 
Refrigerators, especially those of cork construction, gray or white Portland 
cement provides an inexpensive, jointless, hard, sanitary finish. For this 
can be substituted any similar finish that may be used on adjoining walls of 
building, such as white tile, rough plaster, etc. For low refrigerators, such 
as Ice Cream, Milk and Cream, Cracked Ice, Fish, etc., where constant 
cleaning of the exterior is required, the entire exterior should be of monel 
metal or galvanized sheet iron ; top constructed of gauge 10, sides and ends 
etc., gauge 22, 

MISCELLANEOUS 

All drawers and pans which are over three inches deep, are usually fitted with 
brass roller-bearing, self-sustaining runways; shallow pans are operated on 
angle iron slides. All pans and drawers are constructed throughout of 
\ anized sheet iron. 

U1 Ice Cream < inJ Milk Refrigerators have lift-swing hinge-handles on 
small cox lis. by which arrangement access is gained to contents of these 
gerators and at the same time the removal of covers from refrigerators is 
precluded These Ice Cream and Milk Refrigerators are furnished with 
porcelain-lined jars contained in watertight drums. All glace frames for 
ice cream in fancy forms are counterweighted, as are all top covers where 
frequent opening , s required, as in fish, cracked ice refrigerators, etc. These 
counterweights are hung on double cords, safety pattern. All of the interior- 
fittings are removable for cleansing, etc 

I he floors of all compartments in Storage as well as Service Refrigerators 
drain either to a trap in the floor, or to discharge through the 
wall of the refrigerator at floor level by means of flush self-sealing traps. 
All hardware is of cast brass, highly polished, or other material, or finished 

tared, and is of the heaviest pattern and most approved tv: 
Where display features are desired, glass panels are provided either in the 
refri elsewhere. The glass is in three courses, each of which 
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Usual Equipment of Refrigerators in Hotels and Clubs 

BASEMENT FLOOR 

Between Butcher's Room and Store Room there should be located large re- 
frigerators for the storage of the following supplies: 

Fresh meats— 34 ° 

Poultry and game — i 5 ° 

Smoked meats — 36° 

Oysters — 34° 

Milk, butter and eggs — 36 

Cheese — 38 ° 

Hors doeuvre- — 36 ° 

Fruits and vegetables — 40 ° 

The foregoing refrigerators should be grouped and controlled by one or two 
vestibules. There should also be a refrigerator for garbage, as well as ice 
storage, the latter adjacent to the ice making tank. 

KITCHEN FLOOR 

Cook's Vegetable Refrigerator — 3b 

Cut Meat Refrigerator — 34 ° 

Consomme Refrigerator — 20 ° 

Butcher's Refrigerator — 34 ° 

Garde Manger Refrigerator — 38 ° 

Fish Refrigerator— 3 2 

Ice Cream Refrigerator — o° 

Serving Pantry Refrigerator— 38 ° 

Helps' Pantry Refrigerator — 38 ° 

Pastry Refrigerator — 36 ° 

Milk and Cream Refrigerator— 34 ° 

Cold Plate Refrigerator — 32 ° 

(Under Serving Pantry and Pastry Room Counters) 

Oyster Refrigerator— 38 ° 

Baker's Refrigerator — -36 ° 

A Banquet Pantry Refrigerator will generally be required with, perhaps, 
refrigerator facilities in connection with private dining rooms, also Cracked 
Ice Refrigerators, etc. 



Page Eight) 




The foregoing list will cover the requirements of a modern hotel in any of the 
large Cities; omissions from this list may be made with judgment in laying 
out equipment for smaller hotels, whose facilities may be taken care of with 
a three-compartment General Storage Refrigerator, cooled by an overhead 
ice compartment, with the storage compartments accessible from possibly 
three sides. 

HOSPITALS 

The same specifications for Storage Refrigerators as Hotels. Particular 
attention should be given to all features to provide absolute sanitation. 
Small but perfect refrigerators are also required in the various Diet Kitchens 
located throughout the building, which should be constructed preferably 
with an interior lining of \}£" solid porcelain ware. Large hospitals 
generally require Mortuary Refrigerators with a capacity of from two up to 
twelve or fifteen subjects. 

RESIDENCES 

The exterior is ordinarily of wood, cabinet finish, either to match surround- 
ing woodwork of building or of ash, varnished. Properly seasoned and 
carefully manufactured woodwork constitutes the best form of exterior 
finish from the viewpoint of durability and tight-fitting doors. However, 
for an ultra-perfect and expensive finish, used occasionally for fine residences, 
etc., the exterior is of white glass, with the doors and openings finished in 
monel metal bands, with accompanying hardware of nickeled silver. This 
finish requires a great amount of exceedingly accurate labor to secure perfect 
results and the cost is very high. 

A type of refrigerator particularly adapted for this requirement is one 
constructed with an interior lining of solid porcelain ware in the ice as well 
as the food compartments. 

In residences wherever possible, refrigerators using ice should be placed to use 
outside icing doors, which openings can be employed in cold weather to 
operate the refrigerator without ice. This method also keeps the ice man 
out of the house. 
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In Hotel Hospital, Club and Institutional refrigerator work, it 
is suggested that specifications in standard form be incorporated 
as follows, and their use will be found quite simple by making 
reference to the paragraph numbers 






GENERAL CONDITIONS 

INSTALLATION 

i All refrigerators herein described shall be built by Special Refrigerator Builders, and 
shall be designed for use w ith mechanical refrigeration. The refrigerating machinery. 
together with supply and return mains and brine coils, are to be furnished and 
installed by other contractors, with whom this contractor shall work in entire 
harm 

: These refrigerators shall embody the most advanced ideas in construction, arrange- 
ment and finish, and shall represent in every way the best practice suitable for the 

uses of a modern . 

They shall be delivered and set in place complete in the spaces prepared for them, as 
show n, noted or as may be designated at such times and in such manner as to facili- 
tate the installation of the refrigerating coils, plumbing connections, electrical 
features and other work adjacent. 

4 This contractor shall exercise due care in the erection of this contract so as to avoid 
any injury to existing work, and shall pay for and make good any damage done the 
work ol other contractors. 
REFERENCES 

^- All bidders must be able to refer to work of similar character manufactured and 
installed by them, as special attention w ill be given to the experience, reputation and 
manufacturing facilities of the bidders. 

GUARANTEE 

b This work shall be erected by competent workmen only and guaranteed in writing 
against inherent defects for a period of two years. 
DRAWINGS 
- The contractor to whom the contract is awarded shall submit to the architects for 
approval, complete shop details showing each refrigerator in plan and elevation, 
also in section where necessary, illustrating in clearest detail, the arrangement of 
doors, compartments, covers, design of hardware, mortuary slides, etc , and method 
of supporting shelves, meat-racks, etc 

The contractor shall secure measurements of all spaces for refrigerators, as well as 
tor all electrical and drainage outlets, etc . at the site and show same on the detail 
shop draw ings. He shall construct his work to suit these conditions. 
DRILLING HOLES 
9 All the holes necessary for drainage pipes, electric light tubes and sockets, inlets and 
outlets for coils, etc., shall be provided under this contract. 
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DRAINS 

10 All refrigerators shall be provided with drains, properly trapped and earned through 
refrigerators at points nearest to building drainage All connections for drainage 
and electrical outlets shall be made by other contractors 

MATERIALS AND WORKMANSHIP 

1 1 All materials and workmanship required for the execution of this contract shall be the 
very best of their se\ cral kinds, all work being performed with thoroughness and skill 
and to the complete satisfaction of the architects. 

SCHEDULE 



i z The following 



n 



schedule shoves approximate sizes of the refrigerators requn 
("Give list of refrigerators with sizes") 
All storage refrigerators shall be built on rough floor ol building All service ice 
cream, fish and cracked ice refrigerators shall be built on <" cemen! pedes! 
furnished by other contractors and finished with cove to floor oi building 
DOORS, JAMBS, ETC. 

14 All doors and drawer-fronts shall be ol hca\ \ over-lapping type; shall be insulated 
same as walls, luted with beveled jambs and double rabbeted All iambs shall be 

ibsoiutely clear white spruce, thoroughly seasoned and kiln-dried, well worked 
and carefully finished with two coats ol pure gum shellac 

15 All full-height entrance doors shall be arranged with cross-panels, having sills pi 
tected by heavy galvanized boiler plates and angles All service doors shall have 
exterior faces flush, without panels 

m All display and door panels where required, shall be of triple selected polished plate 

glass, securely set in piano felt to avoid condensation 
EXTERIOR FINISH 

(Storage Refrigerators 1 
17 All exposed woodwork of exterior doors, together with casings of same, shall be of 

selected ash, thoroughly seasoned and kiln-dried, filled natural and varnished three 

coats best quality spar varnish All exposed woodwork, together with casings ol 

interior doors, shall be of No 1 white pine thoroughly seasoned and kiln-dried, and 

finished in three coats of lead and oil paint Remainder of exposed exterior ol re- 
lators shall be finished by this contractor in best quality Portland cement plaster 

(Service Refrigerators) 

All exposed exterior woodwork shall be of thoroughly seasoned and kiln-dried ash, 

carefully worked and finished, filled natural and varnished three coats best quality 

spar varnish 

All exterior parts not exposed to view shall be ol thoroughb seasoned and V iln-dncd 

flooring finished with two coats of best mineral paint 

(Ice Cream, Fish and Cracked Ice Refrigerators. 

sed exterior shall be finished in galvanized sheet iron, strongly screwed, braced 

and soldered, having edges of openings faced with angles, top frames gauge 14 covers 
uige 10, exposed fronts and ends gauge :: 

- OR- 
20 Exposed exterior shall be finished in polished monel metal, strongly screwed, braced 

and soldered, having edges of opening faced w ith angles; top frame gauge 14 C 

gauge io, exposed front and ends gauge :: 
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HARDWARE 

All hardware shall be of standard pattern throughout, of the heaviest type and 
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approved design, and shall be of solid cast brass, highly polished. 
All full-height entrance doors shall be hung on three T-hinges weighing not less than 
16H lbs P cr set All smaller doors shall be hung on two hinges weighing not less 
than 5^ lbs per pair All hinges shall be so designed that when doors stand at 
right angle to opening the same is unobstructed All pivotal members of hinges shall 
be luted with concealed case-hardened steel washers 

All full-height entrance doors shall he fitted with lexers, provided with flange pro- 
mg edge of door, and having inside handles, releasing levers from within refrieer- 
ator, and shall be provided with vertical-acting hasps 
14 All smaller doors shall be fitted with special self-closing levers 
25 All doors drawers covers etc shall be provided with locking-rods, locking-plates 
and padlocks all to be of the same material and finish as the other 
hardware keyed and masterkeyed 
INTERIOR FINISH 
(Storage Refri 

Ml walls together with ceilings, shall be finished throughout with cement plaster V 
in thickness applied in three coats, the firs, V thick, f gray Portland cemen, 
ough-scratched Second coa, shall be ! , " thick, ol special -Atlas- stainless whke 
cemen. rough-scratched final coa, shall be '," thick, ol special -Atlas'- stainless 
whit« cement, troweled smooth, fun ing all comes rounded and finished with cove to 
fl°°r Floors shall be ol i> to ,- thickness and of best gray Portland cemen, 
troweled smooth, with proper -lam for drainage 

' ior faces shall be finished in gauge , 1 galvanized sheet iron 

(Sen ice Refrigerati 
All walk together with ceilings, shall be finished throughout in gauge M galvanized 

" lf nd 5 raC f? J*— -Ubeof gauge zoga'vanizedSro^ 

weH ' ^1 soldered watertight 

and Cracked Ice R, 
"her with floors and inside, rfiall be finished throughou, in 

All floors finished in cement shall be laid . ith proper slant for drainage, and shall he 

Zi -'-th Proper slant fo,dra,nage and 

h fo r Tr ,dedw ^ «« walk carrying refrigeVating coils I 

1 '° r *"""5 I' be lined throughout bottoms i, 

gh, 
INTERIOR FITTINGS 

-thren dy*. m, ,nd 

»det«l. ami whichshdlbeof the foil ;ind 
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SHELVES of all storage refrigerators accessible through full-height entrance doors 
shall be constructed of gauge 1 6 galvanized sheet iron, with turn-up at back and half- 
round gutter along front, all rigidly supported on removable standards, constructed 
of angle iron 1J4" x 1J/4" x Y% . 

SHELVES of all service refrigerators, shall be constructed of gauge ib galvanized 
sheet iron, with turn-up at back and half-round gutter along front, all rigidly sup- 
ported on galvanized angle iron frames. 

MEAT RACKS shall be constructed of 2" x V wrought steel bars, secured by 
nickel-plated brass bolts toz"xM" T-iron uprights. Meat racks to be four bars 
high, and shall be provided with wrought iron lift-off bar hooks forged from y 2 " iron. 

Uprights of meat racks shall be securely imbedded in floor and rigidly secured at top 
with sockets screwed to grounds strongly imbedded in ceiling insulation. 
All shelves, together with standards and angles, meat racks, hooks and sockets, shall 
be heavily galvanized after fabrication. 

BOTTLE RACKS shall be constructed of 3 4 " x r} 2" triangular ash strips, dressed 
smooth and carefully oiled, spaced to receive all size bottles and strongly screwed to 
cross-bars. 

MORTUARY SLIDES shall contain removable watertight trays constructed of 
gauge 24 galvanized sheet steel, dish-shaped at ends and sides, with rims rounded and 
reinforced by 1" seamless tubing; reinforcement projecting beyond and across ends 
forming handles by which the trays may be carried. The slides shall run on special 
roller-bearing supports so arranged that in carrying the subject the tray may be 
easily drawn its full length from the refrigerator and held rigidly in a horizontal 
position without any other support. The slides shall be so arranged that they may be 
readily removed from refrigerator for cleansing All trays, slides and supports for 
same, shall be entirely of metal, of the heaviest and most substantial construction 
throughout, all heavily galvanized after fabrication. Trays to be b'-b" long over- 
all. 

DRAWERS shall have frames of heavy galvanized steel, strongly riveted and braced, 
fitted with removable watertight galvanized sheet iron pans, and sliding on special 
roller-bearing runways, so constructed as to maintain drawers in a horizontal position 
until entirely withdrawn from refrigerators. 

PANS for fish shall be constructed of heavy galvanized sheet iron, strongly riveted, 
braced and bound, soldered watertight and provided with drainage tubes where re- 
quired, and sliding on special self-sustaining roller-bearing runways described above. 
Pans protected by galvanized iron shields whereby drippings from fish in cracked ice 
is discharged without coming in contact with contents of other pans. 

PANS for pastry and ice cream forms shall be constructed of heavy galvanized sheet 
iron, strongly riveted, braced and bound, soldered watertight, and sliding on gal- 
vanized angle iron runways. 

JARS for ice cream and consomme shall be round and constructed of extra heavy 
cast iron, porcelain lined, and designed with inside flange around top, affording 
convenient grip by which the jar can be lifted. 
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CANS for sherbet shall he half round in shape and built of gauge 14 sheet iron, heavily 
coated with pure block tin. 

All jars and cans shall be contained in heavy galvanized iron frames insuring stability 
of jars and cans. 

46 All covers providing access to jars and cans shall be fitted with patented lift-swing 
hinge-handles of solid cast i8 r <* Liberty silver, highly polished, and of the necessary 
substantial pattern to operate covers without lateral friction. By this arrangement 
access is gained to contents of jars and cans and at the same time the removal of 
covers from refrigerator is precluded. 

GLACE FRAMES shall be constructed of heavy galvanized steel bands faced on 
three sides with galvanized sheet iron, and arranged with a sufficient quantity of 
draw-out shelves, all being contained in watertight, heavy galvanized sheet iron 
tanks, and attached with copper chains to lead counterweights in cranes Cranes 
shall be constructed of 3" extra heavy nickel-plated brass pipe with elbows and 
Hanges, all arranged tor the convenient storing and serving of fancy forms of ice 
cream and ices. 

F , L /° 0F i, RACKSsha " be constructed of ,J£'x ij^» clear white ash strips, spaced 
1 4 ■ all securely wired so as to conform to pitch of floor and lie flat. 
GALVANIZED SHEET IRON 

All galvanized sheets shall be of the gauges specified and of first quality Armco Iron 
or oncan Metal, free from pin-holes, and specially adapted through rust-resisting 
and non-corroding properties to the requirements of refrigerator construction. 
INSULATION 
(Storage Refrigerators) 

All walls together with ceilings and partitions, shall he constructed of four inches 
sheet cork ,n two courses of two thickness, all corner-joints to be interlocking all 
other joints to be carefully broken, to which shall be applied the interior finish 
specified above 

Cork shall be applied to surrounding walls of building, where same exist with Port- 
and cement, approximately fc» thick, which cement in similar thickness is also to 
be used m applying the inner courses of cork to the outer courses in walls partitions 

and ceiln r 

Unless ceiling insulation can be applied direct to ceiling of building, lower course of 
same shall be earned on 2 " x ,- x A" tees, spaced , 2 " on centers, and supported on 
walk and partitions All tees shall be free from rust, well cleaned and heavfly coated 

w ith red lead and oil J vwaucu 

FLOORS (Storage Refrigerators) shall be constructed as follows: A course of two 
mch sheet cork to be laid on rough floor of bu.lding, having all joints broken and laid 
in hot asphalt, then a second course of two inch sheet cork running in the opposite 
direction, having all joints broken and laid in hot asphalt, to which shall be applied 
a course o roofing felt, having all edges turned up , 2 » against walls and thoroughly 
vaterproo cd w.th hot asphalt throughout, on top of which is laid finished floor as 
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(Service, Fish and Cracked Ice Refrigerators) 
54 All walls, together with floors and ceilings, shall be constructed of one course %" 
tongued and grooved boards, then two courses waterproof insulating paper, then 
three inches sheet cork in two courses of 1/4" thickness, all joints being broken 
to which is applied the interior finish specified above. 

J5 All corners and sectional joints shall be interlocking and airtight. All insulating 
paper shall be well lapped and free from tears. 

( Ice Cream Refrigerators) 

56 All walls, together with floors and covers shall be constructed of one course %" 
tongued and grooved boards, then two courses waterproof insulating paper, then 
five inches sheet cork in two courses of three inch and two inch respectively, all joints 
being broken, to which is applied the galvanized iron interior finish. 

CORK 

57 All cork shall be pure cork, that made in sheets weighing not over sixteen pounds per 
cubic foot, and able to withstand immersion in water or boiling at atmospheric 
pressure for three hours without disintegrating or expanding more than two per cent 
linear expansion in either length, breadth or thickness. 




Four-compartment Jewett Mortuary ivei 
compartment for ice or mechanical refrigerat 



tuary Refrigerator with overhead 
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Refrigerators adapted particularly for use in connection with 
diet kitchens, as well as residences, should have an interior 
lining of \Vi" thick solid porcelain ware in the ice, as well as the 
food compartment. This type of refrigerator may be specified 
as follows: 



DIMENSIONS 
GENERAL 

All materials and workmanship shall be the best of their several kinds, made and 
installed complete, ready for the reception of refrigerating coils and brine tanks, or 
ice, as the case may be. 

All exposed exterior woodwork shall be of thoroughly seasoned and kiln-dried ash, 
carefully worked and finished, filled natural and varnished three coats best quality 
spar varnish. All exterior parts not exposed to view shall be of thoroughly seasoned 
and kiln-dried yellow pine ceiling, oiled. 
— OR— 

All exposed exterior woodwork shall exactly match in material and finish and fully 
equal in workmanship surrounding woodwork of building (except where this is white 
enamel in which case refrigerator (s) will be finished in three coats of flat white.) 
All exterior parts not exposed to view shall be of thoroughly seasoned and kiln-dried 
vellow pine flooring, oiled. 
—OR— 

Entire exposed exteriors of fronts and ends shall be finished in white porcelain fused 
on sheet steel at a temperature not less than iboo° F., doors and door openings being 
bound by z- 3 4 " x ] §" Liberty silver strips, accurately fitted and secured. Exposed 
corners shall be protected by Liberty silver angles and Liberty silver bands shall be 
used to cover the joints where refrigerator abuts walls or adjacent fixtures. Water- 
tight pan of gauge 20 galvanized sheet iron shall be inserted between refrigerator 
floor and cement pedestal, flashed up at sides and turned into walls. 
Entire interior of refrigerators, coil or ice compartments, as well as food compart- 
ments, shall consist of SOLID PORCELAIN (snow-white earthen ware, glazed and 
fired), moulded in one piece i ] {" thick, and having all corners carefully rounded. 
All porcelain compartments shall consist of a single unit, extending the full height of 
refrigerator; placing small units one above the other will not be permitted. 
Coil compartments shall be of SOLID PORCELAIN, same as food compartments, 
and fitted with the necessary cold air ducts and warm air flues. 
Ice compartments shall be of SOLID PORCELAIN, same as food compartments, 
the ice being sustained in removable heavy galvanized metal holder. Ice holder is 
uniformly spaced from the solid porcelain side walls, allowing space on all sides for 
the free circulation of cold air. 

All doors shall be of heavy overlapping type; shall be insulated same as walls, fitted 
with beveled jambs, and double rabbeted, and shall have inside faces finished in A* 
white plate glass in full sheets. Exterior faces of doors shall be flat, without panels. 
All jambs shall be of thoroughly seasoned and absolutely clear white spruce, well 
worked and carefully finished with two coats of pure gum shellac. 
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All hardware shall be of special design for this class of work, and shall be of solid cast 
brass, highly polished All pivotal members of hinges shall be fitted with concealed 
case-hardened steel washers. All doors to be fitted with special self-closing levers. 
All storage compartments shall be fitted with an ample supply of removable shelves, 
constructed of * 4 " rod, spaced % " and spot-welded to A" cross-bars. Front finished 
with 3^" angle; all heavily coated with pure block tin after fabrication, and supported 
by lugs cast integrally with the porcelain interior. 

Refrigerators shall be provided with drains, properly trapped and carried through 
bottom of refrigerators. 
INSULATION 

All walls, together with floors and ceilings, shall be constructed of one course V%" 
tongued and grooved boards, then two courses waterproof insulating paper, then one 
inch sheet cork, then two courses waterproof insulating paper, then one course 
's" tongued and grooved boards, then two courses waterproof insulating paper 
then 1 34" pure cork, to which is applied the i} 4 " solid porcelain interior lining, 
All corners and sectional joints shall be interlocking and airtight. All insulating, 
paper to be well lapped and free from tears 




THE "Jewett" solid porcelain refrigerator is really sanitary. 
Since the interior of the refrigerator consists of a single piece 
of snow-white crockery, it can be wiped germlessly clean, 
quickly and easily. 
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The large refrigerator for storage in I lotel Statler, Detroit with vestibuled enti 
meats ^3 poultry: the freezing chamber fish, milk, buttei eggs cheese vegetables, 

fruits. 
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Refrigerators built lor kitchen diet kitchens, pantries, bakeshop, butcher shop, an J 
garbage room of Municipal Contagious Disease Hospital, Chicago. (See pi. in of main 
kitchen for location of most ol these I 
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Counter display refrigerator, Coffee 
Shop, Hotel Sinton, Cincinnati 
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There Is A Jeivett Refrigerator for Every Place and Purpose 




Jewett Second Cook's Refrigerator 





Jewett Display Refrigerator 




General Kitchen R' 
parrmcr 



For three-quarters of a cen- 
tury the Jewett Family 
have built fine refrigerators 
as the Havilands have made 
china and the Steinways 
created pianos, to satisfy 
that desire for quality which 
is the saving grace of civili- 
zation. 




cwett 4-Door Service Refrigerator 
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An Offer of Co-operation 

I - .[ i >rma 1 1< )N and data garnered in our man} \ ears of re frigerator build in , $4g 

for special requirements is placed at your service 

Specialized experience often provides the shortest and safest route l sful con- 

struction We are therefore confident that we can offer you a set cal value 

iour request for such assistance entails no on 01 expense 

\ Page from the Jewell Ittae Book q) Installations 
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MR ARTHUR CURTISS JAMES. /V^w P ,, f r R 
MR. VINCENT ASTOR. Rhtnehe* A N Y 
MR. L. C. TIFFANY. Cold Snr,,-. 
MR. S. READING BERTRON. AW York 
MR. GUERNSEY CURRAN Eaai Nor* u h I 
MR, CORNELIUS VANDERBILT. AW 



I I 



'Ills 



trwalk ( f * r » jt t 
ah. N Y 



I. I 



MR. JAMES A. FARRELL, S< 

MRS. L. Z. LEITER. Beverh h . 

MR WM. FAHNESTOCK. Kat 

MRS. W. L. M< KEE. Br^tol. R I 

MR. F. D. STOUT. Chicago, ill 

MR. H. P. DAVISON. Locuai Valley 

MR. J. K. L. ROSS. Montr- ../ 

MRS. R. H. TOWNSEND, Washington 

MR. HENRY PHIPPS, AW York 

MR. GEORGE EASTMAN. Rovhvsfr N Y 

MR. JOHN D. ROCKEFELLER. P<» an 

H,IN. N Y 
MR. WILLIAM R. COE, Ovsfer Boy. L I 
SIR MORTIMER B. DAVIS, Montreal. Que 
SEN. W. A. CLARK. New York 
MR. JOSEPH LEITER. Wash.miton 
MR. CHARLES M. SCHWAB. AW V 
MR J. OGDEN ARMOUR. Lake Format ill 
MR. A. J. LICHTSTERN. Glencoe lit 
MR. JOHN BORDEN. Lake Genev. , i 
MR. PAYNE WHITNEY, Manha>»et L I 
SIR JOHN A HENDRIE Ham, J ton Ont 
MR. CYRUS H. MiCORMICK, Lake For eat III 
DR. W. L. McDOUGALD. Montreal. Que 
MR. H. M. HANNA, Cleveland. O 
MR. E. J. MARSHALL. Pa -., 
MR. J. SCOTT PARRISH. Richmond. Va 
MR. SETH THOMAS, Momstown. N J 
MR. HENRY FORD. Dearborn Mi h 
MR. H. S. FIRESTONE. Akron Ohio 
MR. WALDO NEWCOMER. Baltimore Md 
MR. A. R. ERSKINE. South Bend Ind 
MR. G. G. G. WHITNEY. Milto, 

CLUB 
DETROIT ATHLETIC CLUB. Detrott 
UNIVERSITY CLUB, New York 
NEW YORK ATHLETIC CLUB. AW York 
MICHIGAN UNION. Ann Arbor M,vh 
NEW YORK YACHT CLUB, New York 
HAMILTON CLUB. Chicago 
HARVARD CLUB. New York 
CORNELL UNIVERSITY, Ithaca 
JEKYL ISLAND CLUB. Brunswn k. Ga 
NEWARK ATHLETIC CLUB. Newark 
KANSAS CITY CLUB. Kama. City 
CLEVELAND ATHLETIC CLUB, Cleveland 
BUFFALO ATHLETIC CLUB. Buffalo 
ROYAL MONTREAL GOLF CLUB. Montreal 
UNIVERSITY CLUB. Montreal 
ATHLETIC CLUB OF COLUMBUS, Coiumbua 
ROCKEFELLER INSTITUTE. New York 
POST GRADUATE HOSPITAL. AW I 
MUN. CONTAGIOUS DISEASE HOSPITAL. Chi 

NEW BELLEVUE HOSPITAL. New York 
PERKINS INSTITUTE. Watertown \g 



HOTEL PENNSYLVANIA 
THE DRAKE. Chicago III 
THE COMMODORE 
KING EDWARD HOTEL 
SHERIDAN PLAZA HO II /// 

HOTEL ST ATLER St 
THE RITZ CARLTON. AW 
HOTEL ST ATLER 
HOTEL FONTENELLE ( 
BROWN HOTEL , Lou/ai die Kv 
VANDERBILT HOTEL v 
THEGREENBRIER Wh 
DAVENPORT HOTh ! 
THE ROYAL CONNAUGHI Ha 
THE ST REGIS, V,-u \ 
HOTEL PALLISER ( alg , . Kit a 
HOTEL ST ATLER, ( tmvmlmnd 
CHATEAU KRONTENAi 
THE BANCROFT Wore— ft \t , 
THE TEN EYCK I 
HOTEL VANCOUVER, Van ouvmt H I 
HOTEL CLEVELAND I 
HOTEL SYRACUM- 
THE ONONDAGA 

WINDSOR HOTEL ' Qua 

THE BILTMORE / 

BON AIR VANDERHIL I Ga 

CHALET LAKE LOUISE / 
WADE PARK MANOR I 
HOTEL SINTON ( 
THE MOUNT ROYAL \J 
SISSON HOTEL APARTMENTS Chi ... 
THE TEXAS. Ft Worth 
PARK LANE HOTEL V< 
THE FRANCIS MARION 
PRINCE EDWARD HOTEL. VV 
THE SENECA. R . Y 

SHELTON CLUB HOTEL 
THE WINDERMERE. ( I 
5TIT1 ! 

LYING IN HOSPITAL ' | 

NEW YORK ORTHOPAEDIC HOSPITAJ 

York 
NEW HAVEN HOSPITAL 
MT SINAI HOSPITAL '. 
CHRISTIAN SCIENCE HEN ASS N | 

SACRED HEART HOSPITAL 4 

BOSTON CONSUMPTIVES HOSPITAL Matta 

pan 
HARTFORD HOSPITAL 
MUSKOKA FREE HOSPITAL C 

ST. LUKE'S HOSPITAL 

GRAND CENTRAL TERMINAL 

TORONTO UNION STATio". 

CHAMBER OF COMMERCE 

CANADIAN PACIFIC RAILW.V, 
WINDSOR STATION REST A 
TERMINAL STATION -NT 

FRED HARVEY -\ 



THE JEWETT REFRIGERATOR CO. 



BRIDGEBl RG ON I 



VBI I Mil n 
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